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Reliable Color Consistency 
Colorcon offers many customized dry color blends using 
your choice of pigments formulations for a variety of 
confectionery products.  

Contact Colorcon s̓ Food & Confectionery Technical 
Department to request a sample or to discuss your specific 
application.  

FD&C Aluminum Lakes and Blends are FDA-certified 
synthetic colorants used in food and confectionery 
applications. Manufactured by adsorbing FD&C certified 
dyes onto aluminum hydrate, these pigments are available 
as aluminum lakes and blends. Colorcon s̓ FD&C pigments 
provide superior color stability, high tint strength, and 
reduce mottling and color migration that are designed to 
meet stringent quality and regulatory standards. 

Benefits 

• High color intensity and consistency
• Excellent stability under processing conditions
• Reduced color migration and mottling
• Compatibility with various formulation bases
• Superior color stability over time
• Range of high and low tint strengths available

Applications 

FD&C pigments are widely used in: 

• Hard and soft candy
• Spice blends
• Gummies and jellies
• Panned confectionery
• Beverages and syrups
• Bakery decorations
• Nutritional supplements
• And many more

Available Formats 

• FD&C lakes
• Dry pigment blends
• Custom liquid concentrates
• Confectionery Ink
• Quickcolor™ dry systems for hard candy
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